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11. The Nutrition Value of Liquor Waste 



Although sorghum liquor fermentation is a long process, there are numerous 
unutilized nutrients left in the raw materials and the liquor wastes are rich in nutritious 
substances. Table 1 lists comparative compositions analyzed by the Research Institute 
for Wine between a liquor waste obtained from the Chia-Yi Liquor Plant and several 
starting materials. Table 2 summarizes the common nutrients of the solid-state white 
liquor waste from mainland China. As shown in these two tables, the content of crude 
starch is low while other components are high in the liquor waste. The characteristics 
of low crude starch and high crude fiber makes the liquor waste difficult to use. 
However, their content of crude proteins and lipids is higher than that in com, 
suggesting promising application of liquor wastes. In addition, the liquor waste is 
abundant in amino acids, vitamins, and inorganic salts. It also contains fermentation 
products, such as acids, esters, aldehydes, alcohols, and the like, all of which can be 
utilized. 



Table 2 The common nutrients of solid-state white liquor waste 

Item Solid-state liquor wastes Com (control) 



Water 

Crude starch 
Crude proteins 
Crude lipids 
Cmde fibers 
Ash 

N-free extracts 
PH 



14.3-21.8 

42^6.9 

16.8-21.2 

3.9-45.8 

41.7-45.8 

3 



7-10 
10-13 



10-19 

62-70 

8-16 

2.7-5.3 

1.5-3.5 

1.5-2.6 



